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ormula is calculated from the well-known relation between the
i Vity and absolute weight of a body and its volume :

Fh SH

^h is the desired percentage by weight of millet chaff (glumes
) in No. 4, G4 the percentage by weight of No. 4 in the original
F^Vi the area of millet chaff, Fk the area of the whole field, SH
- gravity of millet chaff, S* the specific gravity of No. 4.
>ecific gravity of millet chaff is 1.224; that of No. 4 must be
1 in each case.

flowing analyses, selected from those given by v. WEINZIERL
.rial paper, illustrate the practicability of this admirable method.

CO -MICROSCOPICAL ANALYSES   OF   GENUINE   AND   FALSE   BARLEY   GROATS.

3?articles.
	Barley Groats No. i.
 Genuine.
		Barley Groats No. 2.    By-product from Pearl Barley.
	
	Per Cent by Weight.
	Constituents.
	Per Cent by Weight.
	Constituents.

1.5 mm.. .
	0.05
	0.05% barley chaff
	31.20
	14.0% chaff 17.2      endosperm  and fragments    of pearl barley.

0.5 mm.. .
	18.00
	4.3% chaff 4 . 5     endosperm 9 . 2      embryo
	41.10
	6.0% chaff 35 . i     endosperm

0.25 mm..
	15 .20
	i . 7% chaff 6 . 9     endosperm 6 . 6     embryo
	12.50
	4.0% chaff 8 . 5     endosperm

i 0.25 mm .
	66.75
	66.75% barley flour
	15 .20
	15.2% barley flour
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2STo. i: Chaff.......    6.05%

Endosperm .. 11.40

Embryo.....   J5-8o

Flour.......66.75

Summary of No. 2: Chaff......24.00%

Endosperm .. 60.80
Flour.......  15 .20

samples show a striking difference in quality.   It is obviously
market the by-product from the manufacture of  pearl barley
name of barley groats, since it contains much more chaff and
flour than the genuine product.